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1 |Date Restaurant/Address 2 3 5 7 8 Type
2 29-Jun Avalanche Café, 1067 Blair St. X regular ms 3a immproper cooling methods
3 4a inadequate sanitizing for food contact surfaces
4 6¢ handsink not equipped with soap or towels
5 29-Jun|Bent Elbow, 1114 Blair St. X regular ms 2g Bare-hand contact with ready-to-eat food
6 3g insufficient equipment for cooling and heating stations
7 4a inadequate sanitizing for food contact surfaces
8 5c¢ 3-cmpt sink directly drained
9 29-Jun|Natalia's-to-go, 1159 Blair X pre-open MS 5c 3-cmpt sink directly drained
10 5¢ No backflow protector on mop sink
11 29-Jun Romero's, 1151 Greene St. X regular ms 3a immproper cooling methods
12 3e potentially hazardous foods on cold hold avove 41°F.
13 3g insufficient equipment for cold holding at cook line.
14 4a inadequate sanitizing for food contact surfaces
15 29-Jun Stellar Bakery and Pizza, 1260 Blair St. X | X regular mS 2d cook has unrestrained hair
16 2d cook has no apron over street clothes
17 2d Use of a common towel
18 3g insufficient equipment for cooling station
19 4b Warewash machine inadequately sanitizes
20 29-Jun Thee Pits Again, 1157 Greene St. X X regular MS 4a inadequate sanitizing for food contact surfaces
21 6a Lack of handsink in food prep area (see approved plans)
22 1b Provide laboratory test results as to PH of bottled BBQ sauce
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